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selected from the group consisting of a Vernia 
cultivar, a Frost cultivar, or a combination of these 
mid-seasdji cultivars, said harvesting step providing 
said mid-season orange cultivar which has its peak 

properties during a time period afer the peak 

\ 

harvesting season for early-to-mid season round orange 

fruit, including Hamlin orange fruit, and before the 

\ 

peak harvesting Reason for late season round orange 

fruit including Hughes Valencia and Rhode Red Valencia 

\ 

orange fruit, each \peak harvesting season being within 

A the growing territory of the harvesting step; 

\ 

\ 

extracting juice\from a volume of said mid-season 

round oranges of said harvesting step; 

\ 

collecting the resulting extracted orange juice as 
a mid-season orange juice\having a Brix-to-acid ratio 
(BAR) during said harvesting step which is greater than 
that of either early-to-mid season round orange fruit 
or late season round orange fruit harvested within the 
time period of said harvesting step; 

blending said collected mid-season orange juice 
with another orange juice source in order to provide a 
juice composition having a greater BAR value than and 
sensory qualities equivalent or superior to the sensory 
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qualities of orange juice from either said early- to-mid 
seasor\ round orange fruit juice or said late season 
orange Xruit harvested during said harvesting season; 



nd\ 

having a Color Number of at least 36 CN units; and 



said\collect ing provides an orange juice source 



said bler^iing blends at least about 5 volume 

percent, based o\i the volume of the orange juice, of 

\ 

said juice from thfe extracting step with said another 
orange juice source \n order to provide an orange juice 
product having a Color\Number in excess of 3 6 CN 
units . - - 



(Amended) A method of preparing an orange juice 



product, comprising the steps of: 

harvesting Vernia cultivars which have their peak 
properties during a time period afer the peak 
harvesting season for early-to-mid season round orange 
fruit, including Hamlin orange fruit, and before the 
peak harvesting seats on for late season round orange 
fruit including Hughes Valencia and Rhode Red Valencia 
orange fruit, each peak harvesting season being within 
the growing territory of the harvesting step; 
extracting juice from a ^lume of said Ve 



/ernia 
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A. 



roiWi oranges of said harvesting step; 

.collecting the resulting extracted orange juice as 
a mid-reason orange juice having a Brix-to-acid ratio 
(BAR) during said harvesting step which is greater than 
that of either said early- to-mid season round orange 
fruit or said late season round orange fruit harvested 
within the tit^e period of said harvesting step; and 

blending g$id collected mid-season orange juice 

with another orange juice source in order to provide a 

juice composition having a greater BAR value than and 

sensory qualities equivalent or superior to the sensory 

qualities of orange juice from either said early-to-mid 

season round orange fruit juice or said late season 

orange fruit harvested during said harvesting season.-- 

\ 



--2 S 6\^ (Amended) A method of preparing an orange juice 
product, comprising the steps of: 

harvesting Vernia cultivars which have their peak 
properties during a time period afer the peak 
harvesting season £qr early-to-mid season round orange 
fruit, including Haml flv orange fruit, and before the 
peak harvesting season for .late season round orange 
fruit including Hughes Valencia and Rhode Red Valencia 

\ 
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^t^V^ oraVge fruit, each peak harvesting season being within 
the growing territory of the harvesting step; 

extracting juice from a volume of said Vernia 
round oranges of said harvesting step; 

collecting the resulting extracted orange juice as 
a mid-season orange juice having a Brix-to-acid ratio 
(BAR) during\said harvesting step which is greater than 
that of either said early-to-mid season round orange 
fruit or said la^te season round orange fruit harvested 
within the time period of said harvesting step; 

blending said \collected mid-season orange juice 
with another orange guice source in order to provide a 

juice composition having a greater BAR value than and 

\ 

sensory qualities equivalent or superior to the sensory 

\ 
\ 

qualities of orange juide from either said early-to-mid 

\ 

season round orange fruit\ juice or said late season 
orange fruit harvested during said harvesting season; 

said collecting provide^ an orange juice source 
having a Color Number of at l$ast 36 CN units; and 

said blending blends at least about 5 volume 
percent, based on the volume of the orange juice, of 
said juice from the extracting step with said another 
orange juice source in order to prjpvide an orange juice 
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product, having a Color Number in excess of 3 6 CN 



units . 



